
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Keto Chocolate Chip Cookie Ice Cream
Sandwiches

Hands-on 10 minutes Overall 1 hour 30 minutes

Nutritional values (per serving, 1 sandwich cookie): Total carbs: 18.4 g, Fiber: 12 g,

Net carbs: 6.3 g, Protein: 11.3 g, Fat: 52.7 g, Calories: 561 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 8 servings)

Cookies:

2 large eggs

1/2 cup melted butter (120 ml/ 4 fl oz)

2 tbsp unsweetened almond milk (30 ml)

2 tsp sugar-free vanilla extract

2 3/4 cups almond flour (275 g/ 9.7 oz)

1/4 tsp sea salt

1/4 cup granulated Erythritol or Swerve (50 g/ 1.8 oz)

3/4 cup sugar-free chocolate chips or 85% dark chocolate chips

(130 g/ 4.6 oz)

Ice Cream:

1 1/2 cups heavy whipping cream (360 ml/ 12 fl oz)

2 tbsp unsweetened cocoa powder (11 g/ 0.4 oz)

4 tbsp powdered Erythritol or Swerve (40 g/ 1.4 oz)

1 tsp sugar-free vanilla extract (4 g/ 0.15 oz)

10 drops stevia, or more to taste

pinch sea salt

Instructions

Preheat oven to 175 °C/ 350 °F (conventional), or 155 °C/ 310 °F

(fan assisted) and line a baking sheet with parchment paper.

1.

In a large bowl combine all of the cookie ingredients except for the

chocolate chips and mix well (eggs, melted butter, almond milk, 2

tsp vanilla extract, almond flour, pinch of salt, and granulated

Erythritol).

2.

Fold in the chocolate chips then scoop out 16 equal sized balls of

cookie dough and place a few inches apart on the baking sheet.

3.

Slightly flatten the cookies using a spatula then bake for 15-20

minutes until golden. Allow to cool completely.

4.

Meanwhile, prepare the ice cream. Place all of the ingredients

in a large bowl (whipping cream, cocoa powder, powdered

Erythritol, the remaining vanilla, stevia and salt). Beat on high

using a hand mixer until light and fluffy. Transfer to a lidded

container and freeze for 1 hour.

5.

To assemble place a scoop of ice cream on the bottom side of

a cookie...

6.

Place another cookie on top sandwiching them together.

Repeat for the remaining cookies. You can serve them

immediately or place back in the freezer for another hour for a

firmer set.

7.

Store in a freezer safe container until ready to consume for up

to 3 months.

8.
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